COURSE PRE-FIXED MENU $69 PER PERSON

FIRST

Choice of

% LOBSTER MAC AND CHEESE
Mini shell noodles, gruyere cheese, smoked gouda, aged cheddar

BRIE ARANCINI
San Marzano tomato fondue, wildflower honey, roasted garlic, crispy prosciutto

ROMAINE HEARTS
GColden beets, burrata cheese, fennel, balsamic

BLUE POINT OYSTERS ROCKEFELLER
Creamed baby spinach, champagne sabayon, smoked bacon

SECOND

Choice of

CEDAR PLANK SALMON
White miso glaze, soba noodle bowl, Asian vegetables

GRILLED FILET MIGNON
Polenta fries, white asparagus, shallot gravy

BRAISED LAMB SHANK
Mushroom risotto, parmesan, gremolata

HERB BASTED BRONZINO
Artichoke, roasted tomato, baby spinach, lemon butter

DESSERT W

Choice of
VANILLA BEAN CHEESECAKE
BANANAS FOSTER
CHOCOLATE MOUSSE TORTE Mp
STRAWBERRY COCOA SHORTCAKE

All desserts accompanied by vanilla ice cream

*PRICE DOES NOT INCLUDE GRATUITY & TAX. THERE IS A 3% SURCHARGE ADDED TO YOUR BILL WHEN RESTAURANT
PAYING WITH A CREDIT CARD. Est. 1768




